CHAMPAGNE MOUSSE 


2 envelopes (tablespoons) gelatin _1 cup sugar 
Y cup water 2 cups champagne 
8 eggs 1¥2 cups heavy cream, whipped 


SOFTEN the gelatin in the water. Separate 5 eggs. Beat 5 egg yolks 
and the 3 whole eggs together in the top of a double boiler. Beat in 
the sugar and then the champagne. Place over hot water and cook, 
stirring steadily, until thickened. Mix in the gelatin until dissolved. 
Cool. 

Beat the reserved egg whites until stiff but not dry. Fold into the 
champagne mixture with the whipped cream. Turn into a 2¥-quart 
mold or soufflé dish. Chill. 


SERVES 8-10 


